
































5.8 Milestones 

The following milestones will guide The City Pub to meet its goals: 
Table 5.8 Milestones 

Milestone 
Secure mortgage 
Obtain and meet necessary licensing requirements 
Furnish restaurant and bar area 
Complete Retrofit and Build-Out 
Purchase inventory, kitchen equipment and POS system 
Interview and hire employees 
Grand Opening 
Hire accountant when revenues exceed $500,000 

5.9 Exit Strategy 

Date 
April 2016 
April 2016 
May 2016 
June 2016 
June 2016 
June 2016 
July2016 
Year Five 

Jn the event that sales drop more than 20% for more than four consecutive quarters, the 
bistro' will have to liquidate. After employee's compensation, furniture, and equipment 
will be sold at auction to repay lenders. 

6.0 Organization and Management 
The following information provides the organizational components germane to The City Pub. 

6.1 Organizational Structure 
The City Pub will be owned by PDS Enterprises Bartlett LLC. 

General duties will include review of daily operations, inventory control, employee 
training, employee hiring and firing, ordering supplies, and routine maintenance and 
upkeep of the bar, equipment and facilities management. 

The owners will also hire bartenders. 

All full time employees will be compensated with benefits including health insurance and 
education and training. 

6.2 Management Team 
Daniela Zaikowski, with over 20 years' experience helped establish two neighborhood-based, 
independently owned bar and restaurants. These gathering places showcase fine wines with 
exemplary food offerings. 

Peter Zaikowski has over two decades of experience in management, project development, and 
marketing providing the foundation for his business operations, including site selection, 
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6.3 Management Team Gaps 
Until The City Pub reaches $500,000 in annual revenues, they will utilize a part time 
bookkeeper to assist in payroll and income tax preparation (Reference legal and accounting 
line item on income statement). 

6.4 Personnel Plan 
The following chart shows employee salaries over the next three year period: 

Table 6.4 Personnel Plan 
Position Year 1 Year 2 Year 3 
Staff 70,000 80,000 90,000 
owner 20,800 20,800 41 ,600 

Total Personnel Cost 90,800 108,800 113,600 

*While the salaries appear low, these employees all benefit from the daily tip pool. 
Average take home pay is $24,000 and compares favorably with industry peers. 

6.5 Board of Directors 
NIA 

7.0 Financial Plan 
The financial plan will cover the following: 

• Required Cost of Start-Up 
• Profit and Loss 
• Cash Flow 
• Balance Sheet 
• Financial Ratios 

7.1 Important Assumptions 
• All 5 employees will be hired from day one of operations (the analysis does not assume 

employee growth during the initial two years of operations) 
• Zero growth in employees' salaries over the first two years, then after initial two years, 

employees' salaries will be re-evaluated. 
• Management salaries remain constant as well - $1 ,733 monthly over the initial two years 

of operations 
• Average drink sales price: $3 .25 
• Average appetizer sales price: $5.00 
• Average meal sales price: $7.00 
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7.2 Startup Cost Details 

Kitchen 

Fryer 699.00 
Stove/Oven 1,336.00 
Char/broiler 808.00 
Broiler 799.00 
Fire Suppression 2,200.00 
Refrigerator 1,800.00 
Freezer 1,100.00 
Prep tables 561.00 
Sink 525.00 

Total 9,828.00 

Bar 

Beer coolers 2,400.00 
Ice bins and racks 840.00 
sink 425.00 
Total 3,665.00 

Restaurant Furniture 
8 tables 1,376.00 
40 chairs 1,318.00 
Total 2,694.00 

Bar Furniture 
20 Bar Stools 1,580.00 
total 1,580.00 

Supplies 
Kitchen Pot/pans etc. 2,300.00 
Restaurant Plates forks etc. 3,150.00 
Total 5,450.00 

Bathrooms 
sinks 600.00 
new t ile 1.200.00 
paint 300.00 

Totals 2,100.00 
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7.3 Source and Use of Funds 
Following is a summary of required funds to establish the business: 

Use of Proceeds BMO Harris Bank Borrower Total Other 
Purchase Real 
Estate 247,500.00 27,500.00 275,000.00 10,000 earnest 
Improvements 0.00 
Bathroom and 
Floors 4,500.00 4,500.00 
Purchase FF & 
Light Equipment 4,274.00 4,274.00 
Purchase 
Inventory 4,500.00 4,500.00 
Permanent 
Working Capital 25,558.00 13,175.00 38,733.00 
SBA Guarantee 
Fee (approx.) 6,896.00 6,896.00 
Bank Packaging 
fee 500.00 500.00 
Appraisal Report 
(approx.) 2,000.00 2,000.00 
Environmental 
Study (approx.) 400.00 400.00 
Title, Survey etc. 
(approx.) 1,000.00 1,000.00 
Total 281,854.00 55,949.00 337,803.00 Project Cost 
Percentage 83.44% 16.56% 100.00% 

7.4 Break-Even Analysis 
Total fixed costs are estimated to be $94,150. The variable cost (overhead) is estimated to be 
$4.25 per unit. Units are assumed to be: the combined average of: the average drink, the 
average appetizer, and the average meal. Based on the assumption of $12.00 as the average 
sales price per unit, plus the average use of video gaming of 40.00 the breakeven revenue then 
is 2,241 units. Or 6 units per day 

7.4.1 Projected Profit and Loss 

The City Pub estimated profit and loss for the initial three years of operations is 
reflected below: 
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7.4.2 Projected Cash Flow 
The statement of cash flow shows the incoming and outgoing cash of the business. 

Avg Sales forecast 
Avg Drink 
Avg Food 

Total Income 

Cost of sales 
Avg Drink 
Avg Food 
Taxes 
Total Cost 
Gross Margin 

Expenses 
Owners 
Compensation 
Salaries 
Advertising 
Insurance 
Legal 
Accounting 
Office expense 
Repairs 
Telephone 
Internet 
Equipment Lease 
Mortgage 
Marketing 
Utilities 
Liquor license 

Total expenses 

Net Profit 

Yearl Year2 
$208,000.00 $249,600.00 
$312,000.00 $374,400.00 

$520,000.00 $624,000.00 

$104,000.00 $124,000.00 
$218,400.00 $262,000.00 

$322,400.00 $386,000.00 
$197,600.00 $238,000.00 

$20,000.00 $20,000.00 
$70,000.00 $80,000.00 

$3,000.00 $3,000.00 
$4,000.00 $4,000.00 
$1,000.00 $1,000.00 
$3,200.00 $3,200.00 
$2,000.00 $2,000.00 
$5,000.00 $5,000.00 

$500.00 $500.00 
$3,000.00 $3,000.00 
$7,200.00 $7,200.00 

$36,000.00 $36,000.00 
$2,000.00 $2,000.00 

$12,000.00 $12,000.00 
$2,000.00 $2,000.00 

$170,900.00 $180,900.00 

$26,700.00 $57,200.00 

Year3 

19 

$299,500.00 
$449,280.00 

$748,780.00 

$148,000.00 
$314,500.00 

$462,500.00 
$286,280.00 

$25,000.00 
$90,000.00 

$5,000.00 
$4,000.00 
$1,000.00 
$3,200.00 
$2,000.00 

$10,000.00 
$500.00 

$3,000.00 
$7,200.00 

$36,000.00 
$4,000.00 

$14,000.00 
$2,000.00 

$206,900.00 

$79,380.00 



Table 7.5.2 Pro Forma Cash Flow 

Pro Forma cash Flow Year l Year2 Year3 
Beginning Cash Balance 0.00 26,700 83 ,800 
Cash Flows 
Income from sales 197,600 238,000 286,280 
Accounts Receivables 
Total Inflows 
Total cash outflows 170,900 180,900 206,900 

26,700 83,800 163,180 
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